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Summers hectic for Van Casters 


That’s hot season 
for Dairy Inn treats 

By Nancy Barthel 

Press-Gazette correspondent 

In 24 summers, the Neal Van 
Caster family has served up thou¬ 
sands of smiles along with soft- 
serve ice cream at the Dairy Inn, 
970 Velp Ave. 

The most important rule at the 
Dairy Inn, Neal said, is that the 
customer is always greeted with a 
smile and receives a "thank you.” 

That, as much as the ice cream, 
is the reason why people "wait for 
us to open,” he said. 

For each of those 24 years the 
Dairy Inn has been a family en¬ 
deavor. When Neal, then a Green 
Bay firefighter, purchased the 
Dairy Inn. he and his wife. Donna, 
had no experience in the restau¬ 
rant business. 

"We just kind of fell into it 
blind,” he said. They recall that 
first hectic summer when they 
and their three children plunged 
into the world of ice cream and 
fast food. 

T remember the first year we 
would be down here 12 hours a 
day,” said daughter Debbie Hen¬ 
dricks. That first year’s hard 
work was rewarded well, howev¬ 
er. with a family vacation to Cali¬ 
fornia. 

Today, Debbie and her sister, 
Kathy Servais, still work most 
summer days at the drive-in. Son 
Rick, also a Green Bay firefighter, 
still helps out occasionally. His 
wife, Mary, has been working at 
the Dairy Inn for 18 years. 

Now a second generation is 
busy serving up sundaes and 
cones. They are Katheryn Hen¬ 
dricks, 15, and Andy Van Caster, 
12. and Todd Hendricks, 12. Four 
other grandchildren are waiting 
their turns to work at the Dairy 
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Summer treat: Members of the Neal Van are Mary and Rick Van Caster, Todd 

Caster family have been dishing out ice Hendricks, Donna and Neal Van Caster, 

cream treats at the Dairy Inn, 970 Velp Andy Van Caster, Debbie Hendricks, and 

Ave., for the past 24 summers. From left Kathy Servais 

The Dairy Inn has been a sue- among their most popular items, 
cess for one reason, Donna said: besides the soft-serve cone. He 
"We worked as a family.” added that their soft-serve ice 

Up until five years ago chicken cream has always been 96 percent 
and burgers, plus a fish fry, were fat-free. 

also on the menu. But when Neal The Dairy Inn is open April 1 to 
retired from the Fire Department Sept. 30 from 11 a.m. to 10 p.m. 
they decided to also retire from daily. Life for the Van Casters has 
the fast food business and concen- revolved around those dates: wed- 
trate on soft-serve ice cream. dings were held in October and 

The Van Casters make their November, family vacations were 
own ice cream novelty bars, plus during the Christmas holidays, 
always have chocolate-dipped fro- The Van Casters say they 
zen bananas and feature a black would recommend owning a fam- 
raspberry shake. ily business. 

Only one recent employee was Also popular is their "baby "I think it’s great,’ Donna said, 
a non-family member, Autumn cone,” which the Van Casters dec- "You get much closer with your 
Loritz. who died in early July, orate with candy eyes. kids.” But as son Rick explained: 

Neal said the family will always Malts, arctic swirls, banana "Be prepared to work a lot of 
remember her fondly as a friend. splits and fudge nut sundaes are hours.” 


□ Business: Dairy inn 

□ Address: 970 Velp Ave. 

□ Founded: 1967 

□ Family members: Neal 
and Donna Van Caster, 
daughters Debbie Hendricks 
and Kathy Servais, son Rick 
and wife Mary; grandchil¬ 
dren Katheryn Hendricks, 
Andy Van Caster, Todd Hen¬ 
dricks 

□ Products: Soft-serve ice 
cream including malts, arctic 
swirls, banana splits, black 
raspberry shake, and their 
own “baby cone.” 
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